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With increased production of the saucer scatlop (Amusium balloti) in Western Australia and
Queenslund over the past three years, great pressure has been placed on the Queensland
scallop to maintain its share of (wo niche markels in the face of forces which are changing
market conditions. Western Australian scallops have been sold in Singapore and Hong Kung
beneath Queensland prices. Many buyers are now finding Western Australian scallop
aceeptuble ‘at the price’. To redress this situation and diversify ioto other inarkets. the
Queensland scallop industry muost be imore price competitive.
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The market for Australian sancer scallops
(Arnusivm balloti) is unusually specialised, A
niche market for roc-of{ sauccr scallop meat com-
mands a substantial price premium in Singapore
und Hong Kong, Queensland and WA saucer
scallops are closely related but not identical and
have not been interchangeable in a markel sense.

In this paper, 1 describe markets for saucer
scallop meats. Costs associated with perishable
commoditics never decrease — there arc unavoid-
able costs associated with interest, jnsurance,
cold store charges and the like, Perishable com-
modity markets can be volatile. The main method
of reducing risk is to sell as produced, providing
cost was covered and hopefully a small profit
margin maintained, If, on the other hand, market-
ing does hot cquate with product cost, withdrawal
from that particular ilem, at Ieast on a temporary
basis, is indicated.

THE QUEENSLAND SCALLOF FISHERY

In 1978, QLD scallop meat exported was 200-
300tonnes. The fishery was regarded as a short
term ‘fill-in’ hetween prawn seasons. On « (uan-
tity - price basis, prawns were regarded as more
attractive to fishcrmen. Since 1978 there has heen
a sleady build-up of trawlers which now regard
scallops as their main target. These are mainly
smaller shont-range vessels which fack special-
iscd refrigeration. Large trawlers from far north
Queensland still travel o scallop grounds off
Hervey Bay, Bundaberg and Gladstone at tines
of the year when prawn catches are low or
scasonal prawn closures are in place. These bouls
may work on scallops for 3-4 months.

Scallop catehes usually increase from August,
with peak catches in October-November; they

decline from January to May-June, These peaks
coincide well with the period of increased pur-
chases in Hong Kong and Singapore, leading vp
to Christmas and the Chincse New Year.

The main management commitment for QLD
scall(ﬁp is a size limit of 95mm between May 1
and November 1 to reduce fishing and cnsure
adequate brecding scallop for spat fall the next
year, Otherwise the size limit is 90mm, Shell size,
net length and mesh size, and a ban on daylight
trawling, ensure adequate management so far as
marketing is concerned.

MEAT S1ZE AND COUNTS

The market for roe-off scallop in SE Asia is
structured in relution (0 meat size, Meat size has
been expressed in count per pound, with 3 clas-
ses! 2030 to the pound, 2040 to the pound, und
41-60 to the pound. Larger meats (Jower counts)
attract a higher price, with the differential be-
tween top and second count meat 10-20% (Table
1). There has been discussion of introducing
mintmum shell sizc of 95mm on a ycar round
basis, 1o reduce the proportion of 41-60 scallop
meat on the market. This size scallop is important
in overseas sales, as the W.A, fishery produces
little 41-60 count mcat, and then normally at the
end of their season. The QLD fishery is thus able
lo fill this gap. From a marketing perspective

TABLE 1. Scallop meat count from one processor’s
records (September 1992 ~-March 1993),

Meut size-count per pound | Fropontion of landings(%)
20/30 22
20440 43
41/60 35




TABLE 2, Summary of scallop exports and prices
from Austyalia (¥=re-export)
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nothing should be done to interfere with the
natural run of size beyond size limits in force.

EXPORT DESTINATIONS

Nn information relevant to the quantity of scal-
lop imported into Singapore was available from
Austrade, but the following comment on export
to Hong Kong is informative: ‘Unfortunately
there are no disintegrated statistics published by
any local source, official or private, on imports of
scallops into Hong Kong. Import {igures covering
this product are incorporated, with those relating
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to all sorts of clams, mussels and other shell fish,
under a composite category “Molluscs other than
Cuttlefish, Squid and Octopus™. We have dis-
cussed with a number of major seafood importers
/ distribueors, all of whom unanimously agreed
that Australia is presently the largest supplier of
frozen scallops in this market, accounting for
about 70% of the overall sales. Canada is the
second major source, sharing, however, no more
than 15% of the market. The balance is split
between the U.S.A. and Japan. A number of
major imperters believe that total imports in 1992
could be 2,000-2,5001, of which 1,400-1 800t
were from Australia. Consumption by the market
in 1992 increased over 1991, probably by ¢.10%.

Re-exports are reported to be insignificant, al-
most all being made to Macau and Guadong,
southern China. The trade estimated re-exports
averaging less than 5% of total imports.”

The Burcau of Statistics - Foreign Trade Inter-
rogation Facility - supplicd data on Australian
scallop exports to major importing nations (Table
2). Apart from the 7 major destinations, minor
export tonnages were mude to 22 countries. The
most significant were to Japan, Korea and
Malaysia, and originated from Western Australia
and Victoria. The main shipment to Japan wag 20t
in 1990, at the very good price of A$43.83 FOB
per kg. The main source of scallop exponted to
Malaysia has been Western Australia (56t, price
average A$12.37) and, surprisingly, South
Australia (16t at A$10.73). Australia imports a
quantity of scallop in various forms, including
frozen, dried. salted and brined (Table 3).

PRICE STRUCTURES

F.O.B. Brisbane prices of 2040 count QLD
scallops (median size) from February—early
March shipments are compared with import
prices (Table 4). If the 1993 US$14.00 was con-
verted at the .8205 rate of March 1989, the FOB
valve would have beeu A$16.63 per kg rather
than A$19.62 attained, The declining A$ has
helped maintain prices in the Australian fishery,

There is little scope for price comparison be-
isween QLD and imported scallops, much of
wiich is either breaded or imported for breading.
The smallest meats (41-60 pieces per pound)
produced in the QLD fishery are used only in
times of slow sales for local marketing and bread-
ing for the local trade. During 1992, W.A. scal-
lops were purchased by QLD wholcsalers for the
restaurant trade and general distribution, due to
cxcessive prices of the QLD product.









